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Conservation  of  hides  and  skins  is  now  very  important.    The  demand  for 
hides  has  increased;  imports  have  decreased.    Hides  and  skins  are  the  raw 
material  for  leather,  which  all  soldiers  and  war  workers  must  have. 

The  armed  forces  need  leather  for  hoots  and  shoes,  jackets  and  helmets, 
gloves  and  mittens,  harness,  straps,  belts,  holsters,  gaskets  in  gun  recoil 
mechanisms,  and  many  other  purposes. 

Strong,  firm,  long -wearing  leather  cannot  be  made  from  hides  that  have  cuts, 
scores,  corduroying,  or  other  physical  defects  or  that  have  not  been  proper- 
ly salted  and  preserved.  One  cut  or  deep  score  reduces  a  hide  from  a  No.  1 
to  a  Noo  2  grade.  Cuts  destroy  leather.  Poor  pattern  or  trim  reduces  cut- 
ting area  and  value  and  thereby  wastes  usable  leather «  Production  of  well- 
flayed  hides,  free  from  cuts,  scores,  and  corduroying  plays  a  highly  impor- 
tant part  in  the  war  effort. 

Poor  flaying  or  skinning  is  the  result  either  of  carelessness  or  lack  of 
knowledge  of  proper  methods,  or  both.     By  carefully  following  the  directions 
given  here  you  will  do  your  part  toward  producing  good  hides  and  increasing 
the  supply  of  leather, 

TOOLS  NEEDED 

For  killing  and  skinning  the  following  tools  are  essential: 

A  6-inch  straight-blade  knife  for  sticking 
Two  6  or  7-inch,  curved,  skinning  knives 


Vin  preparing  this  article  the  following  publications  were  consulted: 

COUNTRY  HIDES  AND  SKINS.  U.So  Department  of  Agriculture  Farmers'  Bulletin 
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BEEF,  LA5/1.B,  AND  VEAL  OPEIUTIONS.  Institute  of  Meat  Packing,  University  of 
Chicago,  1940. 

APPROVED  STAI'IDAliD  PRACTICE  GOVERNING  THE  TAKE-UP  AND  DELIVERY  OF  DOMESTIC 
PACKER  HIDES.     Compiled  and  published  by  The  Tanners  Hide  Bureau,  New  York, 
1941 . 

CAREFUL  liANDLING  OF  HIDES  IS  VITAL  TO  THE  WAR  EFFORT.  The  National  Provi- 
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A  steel  and  -whetstone  for  sharpening  the  knives 

A  stout  stick  or  pritch  about  3  feet  long,  sharpened  at  one  end  to 

serve  as  a  prop  to  support  the  animal  while  on  its  back 

A  heavy  spreader  or  gambrel  to  swing  the  carcass  by  the  hind  legs 

Because  it  is  usually  bloody  and  slick  while  in  use,  the  sticking  knife  should 
have  a  guard  to  prevent  the  butcher's  hand  from  slipping  over  to  the  blade. 
A  guard  can  easily  be  made  from  a  small  piece  of  metal  and  screwed  to  the 
handle. 

Skinning  Knife 

If  good  work  is  to  be  done^  the  skinning  knives  must  be  chosen  v/ith  careo 
They  should  have  the  proper  shapes  they  must  be  kept  sharp;  and  they  should 
be  used  for  no  other  purpose  than  skinning.    One  knife  is  used  for  working 
inside  the  hide  and  the  other  for  use  where  the  knife  comes  in  contact  with 
the  outside  of  the  hideo    The  latter  cannot  be  kept  as  sharp  as  the  former 
because  the  blade  is  dulled  by  sand  or  dirt  in  the  hair. 

A  suitable  knife  and  the  correct  way  of  holding  it  are  shown  in  Figure  1 , 

It  has  a  curved  edge  and  a  well-rounded  point  to  prevent  scoring  and  gouging = 

The  blade  should  be  of  steel  almost  one-eighth  of  an  inch  thicks    A  thin 
blade  may  bend  and  cut  the  hidco    A  thick  blade  will  help  to  keep  the  knife 
edge  off  the  hide,  especially  when  skinning  over  tight  areas.,    A  heavy  knife 
requires  less  pressure  than  a  light  one  and  will  feel  light  if  it  is  well 
balanced o 

The  knife  should  have  a  keen  razor  edgec    More  damage  is  done  by  forcing  a 
dull  knife  than  by  guiding  a  sharp  oneo     It  must  not  have  a  wire  edge.  The 
entire  blade  from  point  to  heel  must  be  equally  sharp^  as  a  dull  place  -vnll 
catch  in  the  flesh  when  siding  down  or  rijcnping.    The  edge  must  curve  ti'^enly 
from  heel  to  point. 

A  nevf  skinning  knife  as  it  comes  from  the  factory  is  not  ready  for  use  It 
must  be  groundj,  stoned,  steeled,  and  then  "broken  in"  before  it  has  a  jariis- 
factory  edge. 

Sharpening.     In  sharpening  a  new  knife $,  first  grind  the  point  round.  Then 
gri"nd  both  sides  on  a  grinding  wheel  at  such  an  angle  that  the  ground  sur- 
faces will  show  a  width  of  about  one-sixteenth  of  an  inch.    Continue  grind- 
ing until  the  edge  has  been  reached  on  both  sides  for  the  entire  length  of 
the  blade o    Next  work  the  blade  on  a  good  whetstone  at  the  same  ajigle  as  in 
grinding,  with  the  sharpening  stroke  at  right  angles  to  the  blade,    T-Vhet  one 
side  for  a  few  strokes,  then  the  other,  and  continue  until  the  blade  will 
slice  a  piece  of  newspaper  smoothly  without  tearing  ito    The  blade  is  now 
ready  for  steeling. 

Steeling,    The  steel  should  be  smooth,  not  ribbed,  as  ribs  will  bring  out  a 
wire  edge. 

Steeling  is  done  by  stroking  or  wiping  the  knife  edge  along  the  steel  toward 
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the  handle,  starting  the  stroke  with  the  heel  of  the  knife  blade  at  the  far 
end  of  the  steel,  and  finishing  the  stroke  so  that  the  point  of  the  blade 
comes  off  the  steel  almost  at  the  handle »    Move  the  knife  while  holding  the 
steel  stills    Do  not  strike  the  knife  against  the  steel.    Make  the  last 
stroke  with  the  knife  under  the  steel  if  the  knife  is  to  be  used  in  the  right 
hand  or  with  the  knife  above  the  steel  if  it  is  to  be  used  in  the  left  hand. 
When  using  the  knife,  steel  it  frequently  with  a  few  strokes  at  a  time.  This 
will  keep  the  edge  straight  and  in  excellent  shape.    The  principal  purpose  of 
steeling  is  not  to  sharpen  the  edge  but  to  straighten  it.    During  use,  many 
tiny  imperfections  or  extremely  fine  saw  teeth  are  formed.    These  are  smoothed 
out  on  the  steel. 

Resharpening ,    When  the  knife  becomes  dullp  clean  it|  then  sharpen  it  as  de» 
scribed  above.    Do  not  attempt  to  grind  a  dirty,  greasy  knife  as  this  is  bad 
for  the  stone.    A  greasy  stone  will  not  cut  properly..    The  grindstone  must 
be  dressed  occasionally  by  holding  a  piece  of  S-inch  pipe  or  similar  piece 
of  metal  3  or  4  feet  long  against  the  face  of  the  dry  stone  and  turning  the 
stone  until  its  face  is  square ^  smooth,  and  true. 

Use  of  knife.    Use  the  knife  with  a  combined  wrist^,  forearm^,  and  shoulder 
movement.    The  wrist  should  be  firm  but  not  stiff.    The  forearm  is  used  to 
control  the  length  of  the  stroke  and  to  furnish  what  pressure  is  put  en  the 
knife  blade.    Use  the  rounded  part  of  the  bladep  starting  the  stroke  as  near 
the  heel  of  the  blade  as  a  natural  motion  will  allowo    Never  use  the  blade 
point  alone.    Use  the  knife  sparingly.    In  many  places ^  a  few  blov/s  with  the 
fist  will  separate  the  hide  and  carcass.    Finally^  never  clean  the  knife  in 
water  hotter  than  the  hand  can  stand.     Boiling  water  will  ruin  the  temper, 

3KIMING 

General .     In  large  plants,  skinning  is  divided  into  a  number  of  separate 
operations,  and  a  man  is  assigned  to  each,.    He  can,  therefore^  develop 
greater  skill  than  if  he  worked  on  all  parts  of  the  hide.    The  part  and 
approximate  area  of  the  hide  removed  by  each  operator  is  indicated  in  Figure 
2.     In  small  plants,  it  is  necessary  for  one  msm  to  perform  more  theua  one 
operation. 

The  killing  floor  should  be  kept  clean,  and  every  effort  should  be  made  to 
prevent  the  hide  from  becoming  covered  with  blood  and  filth.    It  is  easier 
to  keep  the  hide  clean  than  to  wash  out  blood  and  manure  after  the  hide  has 
become  soaked  with  them.    Damaging  stains  on  the  grain  surface  of  leather 
often  form  in  bloody,  dirty  areas.    Such  stains  are  usually  called  "salt 
stains",  but  they  should  be  called  "filth  stains".    Bacteria  and  molds  grow 
more  readily  in  blood,  manure,  and  meat  than  on  clean  skin.    After  they  get 
a  start  in  the  filth  or  meat,  however,  they  readily  attack  the  true  skin, 
A  clean  hide  keeps  much  better  than  a  dirty  one.    Dragging  a  hide  over  the 
wet  floor  also  will  soak  it  with  water.    This  will  result  in  a  false  fresh 
weight  and  lead  to  false  figures  for  shrinkage  during  curing. 


-  4  - 


Killing .    A  4  or  5-pound  hammer  with  a  rather  large  face  should  be  used  for 
stunning  the  amimal.    The  blow  should  not  be  too  hard,    A  severe  blow  will 
damage  the  skin^,  crush  the  skull,  and  lower  the  value  of  the  brain,  and  it 
may  cause  the  heart  to  stop  instantly  and  so  interfere  with  complete  bleed- 
ing. 

For  sticking  and  bleeding,  the  animal  is  usually  suspended  by  the  hind  legs 
with  a  chain  shackle «    The  shackle  chain  should  be  placed  around  the  hind 
feet  just  above  the  ankle  joints.     If  not  properly  placed  and  adjusted,  the 
chain  may  **3hackle  burn"  or  score  the  hide  and  form  a  black  welt  on  the  shin 
bone,  thus  lowering  the  market  value  of  each.    The  legs  must  be  shackled  to- 
gethero    A  loose  leg  does  not  bleed  properly. 

Stick  the  animal  by  inserting  the  knife  into  the  center  of  the  dewlap  just  a 
little  above  the  point  where  the  front  legs  and  body  join.     Continue  the  cut 
to  a  point  about  4  inches  below  the  brisket,  then  without  taking  the  knife 
out  of  the  cut,  thrust  it  into  the  throat  and  cut  downward  toward  the  head. 
This  opening  cut  should  be  straight,  without  ragged  edges ^  and  directly  in 
the  center  of  the  throat.    If  the  cut  is  not  in  the  center^  the  hide  may 
have  a  poor  pattern  and  be  classed  as  a  No,  2  hide.. 

Skinning  head.    Start  skinning  as  soon  as  bleeding  is  complete.    Skin  first 
the  head,  cheeks,  and  face  while  the  animal  is  still  suspended.     Begin  by 
cutting  across  from  the  base  of  the  animal's  right  horn  to  that  of  the  left 
one  and  then  down  through  the  left  eye  and  left  nostril      Skin  out  the  face. 
Do  not  puncture  the  hide  to  obtain  a  finger  hole.    Such  a  hole  would  be 
trimmed  out  by  the  buyer,  and  ieathermaking  material  would  be  wasted » 

Split  the  skin  from  the  sticking  point  to  the  center  of  the  lower  lip  axid 
skin  out  the  cheeks.     Sever  the  head  from  the  neck  at  the  neck  socket  just 
back  of  the  horns,  then  cut  around  the  base  cf  the  horns f  leaving  the  hoyxs 
on  the  skull.    The  ears  may  either  be  cut  off  at  tnia  pointy:  or  they  may  'os 
left  on  the  hide  £uad  removed  later  by  the  trimmer  in  the  hide  cellar,  A 
head  skinned  out  by  this  method  will  have  the  standard  pattern,  with  the 
face  all  on  one  side,  and  will  lie  flat  when  spread  out  for  curing. 

In  skinning  the  head,  care  should  be  taken  to  leave  all  the  meat  on  the  car- 
cass. None  should  be  left  on  the  hide;  it  will  not  make  leather,  and  it  may 
cause  deterioration  of  the  hide  during  curing  or  storage. 

Skinning  legs.    Move  the  carcass  to  the  dressing  bed,  lower  it  to  the  floor, 
and  support  it  on  its  backj  using  the  pritch  as  a  prop  by  placing  the  blunt 
end  against  the  brisket  and  the  sharpened  end  on  the  floor.    Skin  the  front 
legs  first o    Start  with  a  deep  out  crosswise  in  the  cleft,  deep  enough  to 
sever  the  sinews  and  leave  the  leg  limp.     Cut  the  hide  closely  around  the 
hoof  so  that  the  end  of  the  sheuak  will  be  straight  and  no  hide  will  be  wasted. 
Cut  off  the  dewclaws,  then  rip  up  the  back  of  each  leg  in  a  straight  line 
from  the  hoof  between  the  dewclaws  to  the  center  of  the  knee  and  about  4 
inches  beyond. 
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Skin  out  the  sides  of  the  Isgs  and  the  knee  joint o    Disjoint  the  knee  by 
cutting  through  the  joint  and  continuing  the  cut  through  the  tendons  that 
extend  from  knee  to  hoof  on  the  front  side  of  the  shia  bone,  but  be  careful 
and  do  not  cut  across  or  into  thehideo    Complete  the  skinning  of  the  shank 
by  pulling  on  the  free  end  of  the  bone  and  working  downward  from  knee  to 
hoof  with  the  knife o    No  tendons^  sinews ,  or  cartilage  should  be  left  on  the 
hide , 

The  hind  legs  are  skinned  in  practically  the  same  way  as  the  front  legs.  In 
addition  the  skin  should  be  removed  from  the  hock  and  an  incision  made  for 
insertion  of  the  hoist  hooks  or  gambrelo    Great  care  should  be  taken  to 
avoid  breaking  the  fell. 

Ripping  openo    Make  a  straight  cut  from  the  sticking  point  in  the  throat 
down  the  center  of  the  belly  to  the  tailo    This  should  be  a  neat  rip  without 
ragged  edges-.    Cut  deep  enough  to  open  the  abdominal  cavity  but  not  deep, 
enough  to  puncture  the  organs o 

Flooring,    The  first  operation  in  flooring  is  rimming  over  or  reraoving  the 
skin  from  both  edges  of  the  belly  cut<,    Stand  opposite  the  pritoh  and  begin 
skinning  the  near  side  by  inserting  the  knife  under  the  hid®  about  midway  of 
the  belly..    Skin  forward  to  the  brisket  a^tid  back  to  the  inside  of  the  hind 
leg  close  to  the  tail.    Rim  over  the  hide  from  the  opposite  sid®  in  the  same 
manner o    Continue  the  removal  of  the  hide  forward  around  the  brisket  and  el- 
bow of  the  front  legs  and  back  to  the  hind  legs. 

The  next  operation  -  that  of  ripping  open  the  legs  ■»  is  siraple  but  extremely 
important.  It  governs  the  pattern  of  the  body  of  the  hide  or  the  proportion 
of  the  hide  in  the  shoulder^  belly,  and  butt  sectionso 

For  the  cut  at  the  front  legSj,  start  at  the  ripping -open  out  well  forward  at 
the  brisket  and  somewhat  in  ad\''ance  of  the  elbows  or  Ashere  the  front  legs 
joint  the  body.    Draw  the  knife  across  to  the  place  where  the  foreleg  and 
body  join  and  continue  the  cut  down  the  leg  to  meet  the  rip  already  made  in 
skinning  out  the  forelegs,    Ths  same  is  done  for  the  hind  legs.    Start  at 
the  ripping-open  cut  about  6  or  8  inches  from  the  rectum  and  out  upward  to 
the  back  of  the  hind  legs  and  connect  with  the  cut  previously  made.    In  mak- 
ing these  cutSj,  the  hides  should  be  held  tight o    If  the  front  cut  is  made 
too  high,  that  isg  too  far  from  the  head^  there  will  be  a  deep  indentation 
behind  the  foreleg o    If  the  opening  cut  on  the  hind  legs  is  started  too  far 
from  the  base  of  the  tail,  there  will  be  a  low  point  on  the  butt  that  should 
have  been  on  the  belly.    These  cuts  should  not  be  made  until  the  entire 
belly  has  been  skinned,  or  the  cuts  will  be  rough  and  jagged. 

Remove  the  hide  from  the  side  down  to  the  point  where  the  red  covering 
muscle  ends.    Skin  out  the  front  legs. 

"When  siding  down^  keep  the  hide  taut  and  free  from  wrinkles  by  pulling  it 
outward  and  upward  against  the  knife o    Use  a  long,  steady,  sweeping,  down- 
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ward  stroke  and  not      short,  choppy  onee 

To  the  average  butcher,  siding  down  is  the  most  difficult  part  of  skinning 
cattle.    The  connective  tissue  between  the  hide  and  the  carcass  is  very  short 
and  it  is  necessary  almost  to  shave  the  hide  from  the  flesh*    A  sharp  knife 
is  of  first  importance.    Beginners  and  some  inexperienced  butchers  either 
score  or  corduroy  the  hide  badly  or  leave  on  it  an  excessive  amount  of  meat. 
Scoring  can  be  largely  avoided  by  using  a  rovmd  pointed  knife keeping  the 
flat  side  of  the  knife  blade  against  that  part  of  the  skin  already  removed, 
and  by  giving  sufficient  care  and  time  to  the  job. 

Fell  cutting.    Raise  the  animal  by  the  hind  legs  until  only  the  shoulders 
rest  on  the  flooro    This  position  is  known  as  '*half -hoist" .    Using,  pioc$i:§, 
pull  the  skin  from  the  hock.    Then  remove  the  skin  from  the  hind  legs  and 
round,  using  the  knife  carefully  so  that  no  knife  marks  are  left  on  this  hide. 
Clear  out  around  the  rectum  and  split  the  tail  down  the  inner  side  to  the 
end  of  the  tailboneo 

Humping .    Skin  the  hide  from  around  the  base  of  the  tail  and  rump  dowa  as 
far  as  the  fell  on  the  legs.    Work  in  a  semicircle  on  each  side  of  the  back- 
bone,    (See  Figure  2).    Do  not  remove  the  hide  from  the  backbone  and  haunches. 
The  rump  is  the  most  valuable  part  of  the  hide  for  leathermaking^  and  it  is 
also  the  tightest  section.    The  connective  tissue  is  extremely  short,  and  a 
good  job  requires  slow,  careful  work  v/ith  a  keen  knife o    The  butcher  should 
be  able  to  use  a  knife  in  either  hand  in  order  to  skin  out  both  rumps  ^ 

Removing  tailbone.  Skin  aut  the  end  of  the  tailbone  and  fasten  it  in  a 
clamp.  Fasten  the  other  end  of  this  clamp  to  the  gambrelo  Grasp  the  switch 
and  pull  downward  and  thus  pull  the  hide  off  the  bone.^  If  a  clamp  cannons  be 
obtained,  skin  the  hide  away  from  the  body  and  upper  side  of  the  tail  ©nough 
to  make  an  opening  through  which  the  hands  can  be  thrust y  than  strip  off  the 
hide  by  pulling  downward  and  outward. 

Fell  "beating.    Raise  the  carcass  to  "full-hoist"  or  until  the  shoulders  are 
clear  of  the  floor.    Grasp  the  hide  hanging  from  the  leg  and  pull  do«ra,  giv- 
ing it  a  few  hard  jerks  if  it  clings  tightly.     If  the  tissue  begins  to  pull 
meat  with  itg  loosen  it  carefully  with  the  knife.    One  butcher  should  pull 
on  the  hide  while  another  beats  off  the  hide  over  the  fell  with  the  back  of 
a  cleaver. 

Backing ,    Skin  out  the  back  carefully,  using  the  knife  sparingly©  First 
loosen  the  skin  on  each  side,  leaving  the  hide  attached  along  the  backbone. 
Finally,  remove  the  hide  from  the  backbone  by  pulling  down  and  using  the  - 
knife  only  to  start  it  and  to  keep  the  layer  of  fat  over  the  back  from  pull- 
ing off  with  the  hideo    Hold  the    knife  horizontally,  directing  the  edge 
against  the  connective  tissue  and  fat.  .  • 

Clearing  out.    Raise  the  carcass  to  the  railc    Skin  out  each  shoulder  so 
that  the  hide  remains'  attached  to  the  carcass  only  at  the  necko    The  knife 
probably  will  have  to  be  used  over  the  entire  section.    For  this  operation 
the  butcher  should  be  able  to  use  a  knife  in  either  hand. 


-  7  - 


Dropping.    Skin  both  sides  of  the  neck  up  to  the  backbone  strip  and  then 
skin  down  this  strip o     It  is  best  to  pull  only  moderately  when  skinning  the 
neck.    Only  a  little  loose  connective  tissue  will  be  fo\ind  there <,    Work  the 
edge  of  the  knife  about  one»quarter  of  an  inch  away  from  the  flesh  and  keep 
the  flat  side  of  the  blade  against  the  hideo     Because  the  tissue  is  long  and 
loose,  it  will  stretch  over  the  knife  edge  unless  the  knife  is  razor  sharp. 

As  soon  as  the  hide  is  dropped^,  it  should  be  spread  out^  flesh  side  up,  un- 
der a  good  light  and  examined  for  cutsp  scores,  corduroy^  excess  meat,  ex- 
cess fat,  wet  or  bloody  condition,  and  pattern*    Any  defects  should  be 
pointed  out  to  the  operator  responsible  and  measures  taken  to  remedy  the 
condition.    A  record  should  be  made  of  the  skinning  defects.     If  the  skin  is 
grubby  or  has  excess  manure,  this  should  also  be  recorded^    The  hide  is  then 
ready  to  be  graded  and  sent  to  the  hide  cellar  for  salting o 

Skinning  Calves 

If  properly  taken  off,  calfskins  are  worth  much  more  per  pound  than  cattle 
hides-    Calves  are  much  easier  to  skin  than  cattle,,  but  to  bring  the  top 
price,  the  skins  must  be  entirely  free  from  cuts  and  scores  and  must  ha,Te 
the  correct  patterns 

Calves  should  not  be  stunned  because  this  would  damage  the  brain..    Th«y  may 
be  stuck  by  using  a  7-inch  knife ,«  sharpened  on  both  edges  for  about  1  inch 
from  the  tip.    Run  the  knife  through  the  throat  just  back  of  the  earS;,  pull- 
ing the  knife  back  part  way^.  then  cutting  dowTi  to  sever  the  blood  vessels  o 
Some  butchers  prefer  to  cut  the  head  off  with  the  skin  left-  on  it » 

The  skinning  operations  may  be  the  same  as  for  cattle j  using  the  same  rip- 
ping open  and  primary  cuts. 

The  calf  should  be  suspended  for  skinning i  a  wooden  cradle  shoulvi  not  be 
used.    Only  one  leg  should  be  shackled.    Wherever  possible  the  skin  should 
be  pulled  or  hammered  off  the  animal  with  the  fisto    The  knife  should  be 
used  only  for  the  opening  cuts  and  for  preventing  carcass  damage  when  flesh 
is  liable  to  teairo    It  is  necessary t?)" use  the  knife  on  shinSa  belly,  head, 
neck,  flanks,  butt,  and  base  of  tailj,  but  it  should  all  be  done  with  extreme 
care . 

Defects  Caused  by  Poor  Skinning 

It  should  probably  be  pointed  out  that  the  directions  given  above  have  em- 
phasized only  care  of  the  hide  and  means  for  preventing  damage  to  ito  The 
condition  or  appearance  of  the  carcass  isp  of  course,  equally  important.  If 
properly  done,  however,  the  skinning  will  leave  both  the  hide  and  the  car- 
cass in  excellent  condition.  The  defects  caused  by  bad  skinning  have  been 
described  above  under  the  various  sections,  but  they  will  be  reviewed  here. 
Those  caused  by  butchers  are  poor  pattern,  excess  meat  or  fat  on  the  hide, 
cuts,  scores,  and  corduroy. 
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Pattern  or  shape.    The  hide  should  be  as  nearly  square  as  possible.  The 
back,  belly,  and  shoulder  areas  of  a  hide  havie  different  textures  suad  fre- 
quently are  cut  apart  and  tanned  by  slightly  different  processes  and  then 
used  for  different  purposes.    If  thepattern  is  poor,  parts  of  the  skin  with 
belly  texture  may  be  found  on  the  bend  or  back  areas  or  vice  versa.  Also, 
if  the  opening  cut  is  not  in  the  center  of  the  belly,  one  belly  strip  may  be 
small  euid  irregular  and  sjifficult  to  handle. 

The  hide  should  not  have  ragged  edges  or  hanging  pieces  attached  by  narrow 
strips  of  skin.    If  left  on  the  hide,  these  pieces  would  give  trouble  in 
some  of  the  tannery  machines.    Therefore,  they  would  be  trimmed  off  and  dis- 
carded by  the  buyer  before  the  hides  are  bundled  and  weighed.    He  is  privi- 
leged to  do  such  trimming. 

Meat.  Meat  spoils  more  easily  them  skin.  If  it  decomposes  it  will  probably 
rot  the  skin  to  which  it  is  attachedo  Meat  should  be  trimmed  off  before  the 
skins  are  salted. 

Fat .    Skins  are  salted  on  the  flesh  side.    Salt  penetrates  lumps  of  fat  very 
slowly.    Excessive  fat  may  prevent  proper  take-up  of  salt  by  the  hide  and 
thus  cause  it  to  spoil. 

CutSp  scores,  and  corduroy.    "Cuts"  are  knife  cuts  that  pierce  or  go  through 
the  hide.    "Scores"  are  knife  outs  that  go  only  part  way  through  the  hide, 
"Corduroy"  is  a  series  of  fine,  parallel  scores o    Scores  and  even  corduroy 
can  only  be  removed  by  shaving  off  and  wasting  valuable  leather o 

Cuts  a  if  near  the  edge  of  the  hide,  will  be  trimmed  out  by  the  buyer  bef  ore 
weighing  the  hide,    A  deep  score  in  the  best  part  of  a  hide  will  make  it  a 
Hoo  2  hide  even  if  it  is  perfect  otherwise. 

Not  only  does  a  cut  or  score  ruin  leather  arovmd  it,  but  these  defects  maice 
cutting  difficult.    Leather  goods  usually  are  made  with  the  grain  cr  hair 
side  of  the  skin  on  the  outside  of  the  finished  article.    Leather  is  cut 
therefore,  with  the  grain  side  up.    The  cutter  cannot  see  the  flesh  sids.s 
Manufacturers  usually  find  it  best  to  cut  the  leather  according  to  &  stan- 
dard plan  or  pattern,  then  sort  out  defective  pieces  and  put  them  into  low- 
quality  grades.    Cutting  around  defects  is  wasteful  of  leather  and  time.  In 
any  event,  a  cut,  score,  or  other  poor  butcher  work  destroys  leather. 
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